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aftr mRcik 

(T^TT«ZT sftT MRctK <=h^pj( f^WT) 

3T1^^-cHI 

^ 19 2010 

TTT.’^.'Rr. 603(3T).—Isim 3T#r^ PHcjKU[ 1955 ^ sfn: ^ ^PdH^ fwff 

^ fd'H'P^'d hMt wri ^ ^ ^ wb 

4 208( 33), cTRR^ 25 W^, 2008 T3W3 T5fTT«^ sIr HdlHd 

3fR ^qft^ 41^3^1 fRqm ^ ^ 37f?4^ ^ 3Tqf43rq RmTOT 3T4#m, 1954 

(1954 ^ 37) ^ ?3RI 23 ^ W (l^) ^ (I ) ^ ^iPdddT ^ TPTm TO fR 

■^t3t 4 ^ i, ^ Tf4t oijpcBdT ^ ^H4»i0 ^ t^n; wf4cf t474T f 44 4 t 

4^3t^ 144 ^ 4t 147 "Rmf ti: 373 cirte 4, 4 r3^ ^3r^ ^ wb ■Rfei' 4 r34 

1 ^ 3#TR^ WFjfm ^ wt 4, ^5B7TT ^ ^ ^ f, ^ 33^4 4” 33^43Ff 4 ^3?W^4^ 

■^rflTTTIT; 

44 33t 44 ^ ■qr 4t wq f4q4r ^ 44^3 4 4734 ^i4t 4 3344 4 33^33f 4 

W7T 4 3344, 44)4 T33TO ^ 4w 4^ ^THTRIT I 

33t 4^ ^ ^Rf3Fq, 44 4t| 4, 44^, 3^T3«^ 343 44r ^TBqpi wa'q, ^3T3^ tt 3TO, t^qW wi, 
4^ -110 108 ^ 44 3344 I 

wwf 4^ 

1. (1) ^ f434t’ ^ 344^ ■qrri tim 33qf4?Rq f4T33q (wn 3m^Tq) iw3,20101 1 

(2)4 3Rm 4 WRH 4t 3 tt43i ^ "q^ 44 1 


2772 (;i/ 2 ()IU 


(I) 
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2. f^crrw 1955 ^ w #) 

47 ^ (1) ^ , - ■ 

(i) TfTT^i TTT^rtcl? 4 ^ ^ 3 ^ 4 ^ 

-<^ Trf^fert 3trr:wf^r?r ^ sraitcT :- 


(3) 

(4) 

Cini7-f5i7ld 

** 400 

Pndib 3{T|7r 31^7 P cch elYeTl 

400 


400 ; 


(ii) 2 ^ Pinf^Rsid W^lcf^ 3td:WRrd fc^ 31^ > 

t 

’•■■■^* - 3 : 3fr^jf?r7{ ^ zn^ t^^?! .-•^I GTfer^cpr 

■^d^cT ^ pTZT 6pTT^ T-f 3TrfTrcf^'^T ^ ^Sf^JWR 3?k 97 3rt'<TH 

STT^^rgfW riT^ ^ ^dTT^ ^ 79^ 3?^ i ’’ | 

3. '5^ pRTfrt c^ - 

(i) 97' <TGm ^ — 11.0^^ 06,16,' tf> T?illc1 pFTfc^l^ 3m:77TTf9d fc^ 3T3Jtd;- 

‘‘cij. 11.02.07 3rr^g?pT, xm-^ anf^ra^Vn m w?^ aii^Tfc^H (f^^ 

T?^d ^3^T 13c9Fr ^ ^ 3Tpr^ t Tift ^ 3Tp /^5T ^ 

c^74-1 3P^ 3c9tc|f ^ 3T~9 'fr^od- ifrd cpTi''^ W 3^ W 3T^ 3^17 31^ ^K, 

c?^l, ar^TxTr: 377 7 ^ ^1 Pidiai ^ddH ^ ^ 9T^ f^ZJI 

7TTd[ t 3lt7 ^TT^r ^JvTR 7; 7 ^ IfT 371^ ^ Q,Vm % Wd atp/m 3TT7T7 

^ TTWl t ; (73) 13^ ^dlTd 7i'*1cl7T ^ ^^7l(idl 77^ ^ 77777 t ; (t) 

13^ 7J7crTf^te 71W^7 0Ti7 d7jx|r,RjchNc7 cT?7 TTddlTl cfft ng ^ ; (t^) 

MRPltd 7 ^ 3T^^ 73TC] TTTd 3TcTffc ^ 7f7>^ ^ ; (^ 1377 13777 9Pf'^!9i 7 ^ 

fcjf^f^ ^57 3T9a-TT3fT ^ 3T7^ #TT ; (7) 777 13777 pFdfM^ 3r^aTf3fr ^ 

ar^l^TT 3T2JicT :- 


1 

377^37^ i 7«I 77tl H[S 

3TT7Trs^ 

717 771 TTc^^ ! 

anfrrafN 

.. 7 . 

(3) 

(4) ^ 

(l) fKd 36.0 nf^yid 37=^ 

30 yPs^ld ^ 31-^!^d 

26.0 7^ 31^H ! 

-; (2) 777 7T 

! GTRJcTT (777/ 
cfiTT) 

525 7 3ri^d 

475 11^ 31^^^ 

475 7^ 3^>^d ' 

1 

- - - -J 

(3) 5^- TOT 

_ 

10.0 9fcr?rd 7 d’RfT, 

5.0 yf^^ld i) 3T7J7 
10.0 MP^Id T1 

2.5 MP^ld 7^ 3T7f^ | 
i 


f! 4||il'l' 


4 ' 










[‘‘TFT 3 (i)] 






3TRJF 


(4) ^ 

qt^ (ff 

X 6.38) 

3.5 Wf^yid ^ 3T^d 

3.5 yfclVId ^ 3r^F 

2.5 qf^Fd F F^F 

i 

. 


fMuT :- ^ ^ tiichc^e, ^ "m ^ WR ^ wj f?r^, stt^tr itt ^ ir 

33?qK ^ ^5TcP ^tt t , cnrr TR 3<l^'Hch1*T WT '^TTF TSR ^ ^ 3T^faTT^ ^ 

^ 31^? ^ WR ^sTR IR ^ OTRRn 3TT?R^ ^ 

cTT^ I 

^ ^.11.02.07.01 filwn ^JT fipSR ?n (f^ 

^J?TT^ cf??T t) ^ ^5cqT^ 3 TMcT t ^ ^ RF ^ fcrt%rf ^T f^TRT^ 

F7 Rtf?RT ^3?^ ^ 3T^raTT^ c^ ^T^Rq ^^3^ ^ 3T2Tt^^ f^RRfi ^ tR c}5. 11,02.07 

c^ R£ftq ^STT f^Plf^tci 3TTfRRT^, RKR cRF ^ sfR cF, 

11.02.07,02 ^ 3T£ftR 7r2TT RPife FRR RTT ^ ^ 3?k RR ^ ■?frftlcT 

^ ^ FR/FTRT ^ ^ ; (^) ^3^ RcFR F?r 3F^ 4,0 

qfcRRT ^ Rto F# ^ ; (r) ^3RrT^ ^ qf^f^ F ^ 335#^ ^SRJ FRF ^ ; (h) 

TjcRi T3cqT^ mR%^ it ^ trtt vt1cicj5hi ^ ar^^q fTr l 

F. Cl>.11.02.07.02 - FT (f^ F^FTF ^FR ^JRIF FTR 

FFT ^ ^ ^ ^cFTF 3Tf^r^ t Rt ^ FFT 3fR 73RI FFFTf^ ^ 3fR/FT RF f^RTcTF 
FRFtF) 37.0 fMt #^Ttn5 ^ 3Tte> F# t 3Tk ^ Ft^ FT /FT FRFf^ TFT^F 

v3cqi<^ F^cWdl ^tTFFT F^cbKcF qR3 3fR FTR \idFF, 3t% 3fR 31^ FFTTF, FFF^, F^F, 

dlch^d, 3RqFT 3fR Ffr F^ t^TRTFR FT RFc^ F^ #cTRF ^ FT^F^tFRR ^ FlFT fcRF RTcTT f 
; (7q)^rFF TJcFTF ^ ft tM tF>^ ^cFTF A\ ^ Fft 3TRF ^ FRF 3tk /FT 3nFFF 

^T ?t FF^ t I FF i\\f^ FT^ FT T^gJIlidl FFT ?fr1%F # ; (f) FFF FcFTF 

FTTF^FR 3fR 3RTJRf^FRFT RT ^F^FRf F^ FF ^ ^FF ^ 3fR qf^f^ F A STJ^F FTIcT 
3TFT1^ ^ F^ ; (f) FFF T3FFF F ^ fcrf^ T^FT J1 RFt)F 3T^aF3ft ^ 3F^)R 

iFJ] ; (^ FFF FFFF RtHf^RsId 3T^T5F3Tt ^ ^ 3r5Fq #F, FFtd :- 


sT^amj 

J^^lRld RmiTH FI 
^Tlfdd 

FRI d'HI Flc^l V^lRld 
f^TT^ FT J^flfrld 

FjF f?f ft^ ; 

?^d RikiH FT 
^FFT 

(1) 

(2) 

( 3 ) 

(4; ' 

(l) ^el FTF 

36.0 wfrfFd ^ 3T-yF 

30 yfcli^ld ^ 3TFJd 

26.0 yRi^ld ^ 3TRrq ^ 

(2) FR/FTFT (FTF/ 
cto) 

525 3T-yd 

475 ^ 3T^ 

475 ^ 

( 3 ) yd FFT 

.J 

10.0 Wfrli^ld ^ 3T-yF 

5.0 3)[ci:^!d ^ 3r^F 
q^ 10.0 q^cTFF 

2 5 q^RiF 3f''T^F7 i 

i 
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r.. ■ ■■ ' n 


TOq;T 

r 

(4) gro (TOi 

X 6.36) 

3.5 rI^TOcT t 3TO^_T 

3.5 nf^cT ^ TOjn 

.. 

2.5 3TOj;d 


'45IT ^ Tiw? ^ Tmn^ to ^ 3to 

^ ^TOTf t , cl^ XTT ^ TOH TO ^ ^ 

3r^??T3it c^ I t^TOf ■’T ?fti%cf ^ WR c^ ^ ^3T^I%eT ^IT 

3|RI?T. %5H in TOn TOcn Tmj, sftr 5T^cf5 if\^ TTRft 

cri ^fr^Tcp m f^m 42 li? f^ro ('TO?) ( 21 ) ^ ^ 3 ^^ ^rt rt itTtot 


i 


■£f. <^.11.02.08 f^r^ 3rrffr m f^cc^- (f^ tort ^crt tok wt to t) 

^ WlfT 3ff^^ t ^ fRI' #< /JR ^ ^?qH 3TRT TOl^ cf^r 3FU ntfef) gpT^cffr, 

TOI 2^^ W ^^TOc.. 3tt 3ftT 3i'^T TOF)^, 31^ ^ f^RTOI 

V^ldiH'H gm ^ STO TOT t ; {^) TOT T3cTO ^ T3ITO c^ m 

^KTituT f T5ft clf) 3TTO ^ TO 3{1 t /ITT STTTOT # TORTT t ; (r) TOT TOTTT ^^[I<TTf^ 
TOc^ aftr oj^’^Ri^RcT^ ^fct -©v:'? [^ c?^ Tyer ^ ^ ^ l r 3t^to 

ITM 3RTffe # TO^ f ; (it) tot TOIq Tf^%^ IT ^ f^t%cT T^fWlIT 3T^5TT3ft ^ 3T^T^ 

^TT I TOcT TOT^ f^FnfcTfecT ST^STTMt ^ ^ STeitcT > 

(1) ^ (T^n/ Tttt ) ~ 20 TTf^TO 3R^ 

(2) ^ TO (W ^ ) “ 2.2 ^^Ici TOte 

(3) ^ (tTt X 6.38) - 3.5 TTf^T^ 3TRJ/T 

(ii) TT^ 11.02.09 21^ iroft ^ tot to ^ nfcrf^ (iv) c^ 

TO (3) ^ “11.5” 3tcT^ c^ ITO ui, “27" TO T?| TOt^ ; 

(iii) TO ITT. 11.02.11 IT^ TTOiT A. TO 6 ^ “f^'^TOT TO TTf^TW“ Tlk “99 ^ TOJ/T" ^RT 
3fiT TO TJT^ f TOWT-. TTO TO “f^^TO TO IJTOTOT” 3fK “2 f^T ^ 3Tf?TO 

■^TO ortr TO ; 


(jv) TO 11.02.16 ^ f^error ^ tot to f^nf^ci 7^ umpn, STsrtH;- 


“3T^TOi 

d<w?i 

n^dPfin ^ 
TOTO 

IT^ 1 

TOTO 

1. dl'H, TO? yirls^lcT ^ 

RJddH 30 

'T^ddR 20 

-JJ/'TdM 28 

2. ^ TOTT 3TTITT? TOI TTf%W 

TOdH 33 

srf^chcTR 5 

'^TOd'R 38 

3. fro SlY^'d (^Jt4, 3TTITTT TO) TOT 

RJ/Td^ 30 

’^dd^ 60 

-JJddR 30 


( «ii i' 








3(i)] 




5 


yfcTTRT 4 


-1 


4. 31Mdl c^ ^ 

4) W Wfrl?]cf 4 

3T1%cJtcPT 

2.5 

srf^cbdH 2.5 



3Tf?icr)dH 

3.5 

arf^chdH 5.0 

_ 



(v) ^.1102.16.01, ^ tcTlRH TTR^ ^ WT ^ f^FTfcTte ^ 3T2T^cr :- 


“a^rarrv 


^ 5blH 

1 . dl'H W ^ 3TmK ^ 5Tf^yid 

58 .. ^ 3T^ 

58 .^ 

2 . ^ ^ (^ 1 ^ OT£TR ^ 3TT?JR 

jrf^TTcT 

8.5 ^ 

10.0 ^ 

3. {'^ccf> STTUR "^^TR ^ 

mm m yfci^id 

9 ^ ^TRj;d 

7 3R^d (M^cH cf? 

fcT^ 6.0 ^ ^•^d) 


1.4 ^ anffe 

1.4 ^ STdfte 

5.4t4! ('{jfPt^) (5(f^ mm ^ ^ 

3TT?TR m !?fcr?m 

72.5 ^ 3PTte> 

72.5 ^ 3PTfto 

6. ^ 3TT£JR ^ ^ 

mm m yfri^id 

0.9 3ldR^cn 

0.9 ^ 3rdte3" 


4. ■^J£RT ^ 7T cf5t 14 - 

(i) cP c^ ^ ^ ^ ^ if 

^ ^ 3!JT ^ ^ ^ ^i41c7>R^ 

tni#cf5T^” ^ 1^ ^jmpt ; 

(ii) zrr f^rf^ ^ ^r wf^cFrw ^ ^ ^ ^ 5rf^f% sfh? 

(iii) ^ >H<syjch ^ ^ ^ ^ f^OTPT ^ ^ ^ ^ ^ ^ ^r 

^H'{^^if^d wrrr; 

(iv) ^ 'H^jc^ c^.i7 3fhr TTefte iTfcTfeff c^ M^rjcer Pinf^Rad ^ 

Mf^f^ili 3td’:'^lf^d ^ Ml I kj 41, 3T24?T :- 
























18 i (^) 40 



















y iH/fchdtiJiH 









(v) sF^T 4 ^ yfc^rvi ^ frm^ ^ (5) ^ ^ ^ ^ ^ t ^ 

“^eihw ^ ^ ^'tHHMl[" ■?T5^ 

(vi) ^ y>3«ll'+) ^ 1,T 2, ^ 4, ^ 6, ^ 7,^ 8.^ 10,‘S' 11,3^^ 12 ^ yf¥^'^ WT^ 7T^ ^ ^tWf^ 3lf¥^ ^ 

^ 6 ^ 3wtH gnm: “3if^^«n? !00 fii.uT-/%. m**, “arfrom 50 tiT.m/^. in.”, ‘‘3rf«f^»«n? loo ft.uT./fe ur.” “aifM^um 
100 ft.m/f^. ul”, "aitecTii 100 Rui/f^. m”, loo ft-HL/f^. m.” "arf^wi lOO 1iT.in./f^. m" 
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MINISTRY OF HEALTH AND FAMILY WELFARE 
(Department of Health and Family Welfare ) 
NOTIFICATION 

New Delhi, the 19th July, 2010 


G.S.R. 603(E) .— The following draft of certain rules further to amend the 
Prevention of Food Adulteration Rules, 1955, which the Central Government, after 
consultation with the Central Committee for Food Standards, proposes to make in 
exercise of the powers conferred by sub-section (1) read with sub-section (lA) of 
section 23 of the Prevention of Food Adulteration Act, 1954 (37 of 1954), and in 
supersession of the notification of the Government of India in the Ministry of Health 
and Family Welfare (Department of Health and Family Welfare) published in the 
Gazette of India, vide number G.S.R. 208 (E). dated the 25*^ March,2008, is hereby 
published, for the information of all persons likely to be affected thereby, and notice 
is hereby given that the said draft rules will be taken into consideration after the 
expiry of a period of sixty days from the date on which the copies of the Gazette of 
India in which this notification is published, are made available to the public; 

Objections or suggestions which may be received from any person with 
rt^Tpect to the said draft rules before the expiry of the said period will be considered 
by Central Government; 

The objections or suggestions, if any, may be addressed to the Secretary, 
Ministry of Health and Family Welfare, Government of India, Nirman Bhawan. 
New Delhi - 110 108. 


DRAFT RLLES 

(1) These rules may be called the Prevention of Food Adulteration 
(FiVC Amendment) Rules, 2010. 



[W] II—3(i)] 




13 


(2) They shall come into force on the date of their publication in the Official 
Gazette. 

2. In the Prevention of Food Adulteration Rules, 1955, (hereinafter referred to as the 
said rules), in rule 47, in sub-rule (]),- 

(i) in the Table , against serial number 4 relating to Sucralose, in Columns 3 
and 4, after the existing entries, the following entries shall be inserted, 
namely 


(3) 

(4) 

“Dried Ice-cream Mixes 

*♦400 PPM 

Milk Lollies and Milk Ices 

400 PPM 

Frozen Dessert 

400 PPM ” ; 


(ii) after Explanation 11, the following Explanation shall be inserted, namely:- 

Explanation 111: Maximum limit of artificial sweetener in Dried Ice cream 
Mixes shall be as in reconstituted ice-cream for consumption and the Dried 
Ice-cream Mixes label shall give clear instruction for reconstitution of 
products for making final ice cream”. 

3. In the said rules, in Appendix ‘B’,- 

(i) after item A. 11.02,06.18, the following shall be inserted, namely:- 

A. “A. 11.02.07 -Ice-Cream, Kulfi, Chocolate Ice- Cream or Softy Ice-Cream 
(hereafter referred to as the said product) means the product obtained by freezing 
a pasteurized mix prepared from milk and /or other products derived from milk 
with or without the addition of nutritive sweetening agents, fruit and fruit 
products, eggs and egg products, coffee, cocoa, chocolate, ginger and nuts and it 
may also contain bakery products such as cake or cookies as a separate layer 
and/or coating, (b) The said product may be frozen hard or frozen to a soft 
consistency; (c) the said product shall have pleasant taste and smell free from off 
flavour and rancidity; (d) the said product may contain food additives permitted in 
Appendix C; (e) the said product shall conform to the microbiological 
requirements specified in Appendix D; (f) the said product shall conform to the 
following requirements, namely:- 


Requirements 

Ice-Cream 

Medium Fat 
Ice-Cream 

Low Fat Ice- 
Cream 

(1) 

(2) 

(3) 

(4) 

(1) Total Solids 

Not less than 36.0 
percent. 

Not less than 30.0 
percent. 

Not less than 26.0 
percent. 
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(2)Weight or 
Volume (gms/1) 



Not less than 475 

(3) Milk Fat 

Not less than 10.0 

percent. 

Not less than 5.0 
percent but less 
than 10.0 percent. 

Not more than 2.5 
percent. 

(4) Milk Protein 
(Nx6.38) 





Note: - In case where chocolate, cake or similar food coating, base or layer forms 
a separate part of the product, only the ice-cream portion shall conform to the 
above requirements and the type of ice-cream shall be clearly indicated on the 
label otherwise standard for ice-cream shall apply. 

B. A, 11.02.07,01- Dried Ice-Cream Mix or Dried Frozen Dessert or Confection 

(hereafter referred to as the said product) means the product in a powder form 
which on addition of prescribed amount of water shall give a product conforming 
to the requirements of the respective products, namely,- Ice-Cream, Medium Fat 
Ice-Cream, Low Fat Ice-Cream as specified under item A.l 1.02.07 and Frozen 
Confection, Medium Fat Frozen Confection and Low Fat Frozen Confection as 
specified under item A.l 1.02.07.02 of these rules except the requirement of 
weight/volume for both the products; (b) the moisture content of the said product 
shall not be more than 4.0 percent; (c) the said product may contain food 
additives permitted in Appendix C; (d) the said product shall conform to the 
microbiological requirements as specified in Appendix D. 

C. A. 11.02.07.02- Frozen Dessert or Frozen Confection (hereafter referred to as 
the said product) means the product obtained by freezing a pasteurized mix 
prepared with milk fat and or edible vegetable oils and fats having a melting point 
of not more than 37.0 C in combination and milk protein alone or in 
combination/or vegetable protein products in combination with or without the 
addition of nutritive sw'eetening agents, fruit and fruit products, eggs and egg 
products, coffee, cocoa, chocolate, ginger and nuts; (b) the said product may also 
contain bakery products such as cake or cookies as a separate layer and/or 
coating. It may be frozen hard or frozen to a soft consistency; (c) the said product 
shall have pleasant taste and smell free from off flavour and rancidity and may 
contain food additives permitted in Appendix C; (d) the said product shall 
conform to the microbiological requirements prescribed in Appendix D; (e) the 
said product shall also conform to the following requirements ,namely.- 


Requirements 

Frozen 

Dessert/Frozen 

Confection 

. _ 

Medium Fat 
Frozen 

Dessert/Frozen 

Confection 

Low Fat 
Frozen 

Dessert/Frozen 

Confection 

(I) 

(2) 

(3) 

(4) 

(1) Total Solids 

Not less than 36.0 

Not less than 30.0 

Not less than 

- 

percent. 

percent. 

26.0 percent. 
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Not less than 525 

Not less than 475 

Not less than 
475 

(3) Total Fat 

Not less than 10.0 
percent. 

Not less than 5.0 
percent but less than 
10.0 percent. 

Not more than 
2.5 percent. 

(4) Total Protein 
(N x6.38) 

Not less than 3.5 
percent. 

Not less than 3.5 
percent. 

Not less than 
2.5 percent. 


Note: - In case where chocolate, cake or similar food coating, base or layer forms 
a separate part of the product, only the frozen dessert or frozen confection portion 
shall conform to the aforesaid requirements and the type of frozen dessert/frozen 
confection shall be clearly indicated on the label otherwise standard for frozen 
dessert/frozen confection shall apply and every package of frozen dessert/frozen 
confection shall bear proper label declaration as per sub-rule (ZZZ) (21) of rule 
42; 

D. A. 11.02.08-Milk Ice or Milk Lolly (hereafter referred to as the said product) 
means the product obtained by freezing a pasteurized mix prepared from milk 
and/or other products derived from milk with or without the addition of nutritive 
sweetening agents, fruit and fruit products, eggs and egg products, coffee, cocoa, 
chocolate, ginger and nuts; (b) the said product may also contain bakery products 
such as cake or cookies as a separate layer and/or coating; (c) the said product 
shall have pleasant taste and smell free from off flavour and rancidity. It may 
contain food additives permitted in- Appendix C; (d) the said product shall 
conform to the microbiological requirements, prescribed in Appendix D; (e) the 
said product shall also conform to the following requirements, namely 

(1) Total solids (m/m) - Not less than 20.0 percent 

(2) Milk Fat (m/m) - Not more than 2.0 percent 

(3) Milk Protein (N x 6.38) - Not less than 3.5 percent’'. 

(ii) in item A.l 1.02.09 in the table, against the entry (iv) relating to evaporated high 
fat milk, in column (3), for the figure, “11.5”, the figure, “27” shall be substituted; 

in item A.l 1.02.11, in the table, in column (6), for the words and figures, 
“Solubility Percent’’ and “ Not less than 99” wherever they occur, the words and 
figure i-nd letier, “insolubility Index” and “ Not more than 2 mi.” shall 
respcuiiveiy be substituted: 


(iii) 
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(iv) in item A.11.02.16, for the existing table, the following shall be substituted, 
namely:- 


“Requirements 

Chakka 

'——n 

Skimmed Milk 
Chakka 

, Full Cream 
Chakka 

1. Total solids, per cent by weight 

Min.30 

Min.20 . 

Min.28 

2, Milk fat (on dry basis) per cent by weight 

Min.33 

Max. 5 

Min. 38 

3- Milk protein ( on dry basis) per cent by weight 

Min.30 

Min.-60 

Min.30 

4. Titrable acidity ( as lactic acid) percent by 
weight 

Max.2.5 

Max.2.5 

Max.2.5 

5. Total Ash ( on dry basis) percent by weight 

Max.3.5 

Max.5.0 

Max. 3.5” ; 


(v) in item A.11.02.16.01, for the existing table, the following shall be 
substituted, namely:- 


“Requirements 

Shrikhand 

Full Cream Shrikhand 

1. Total solids, per cent by weight 

Not less than...58 

Not less'than, ..58 

2. Milk fat (on dry basis) per cent by 
weight 

Not less than.,.8.5 

Not less than.10 

3. Milk protein ( on dry basis) per cent by 
weight 

Not less than...9 

Not less than...? 

(for Fruit Shrikhand- Not 
less than.6.0) 

4. Titrable acidity ( as lactic acid) percent 
by weight 

Not more than .... 1.4 

Not more than .... 1.4 

5. Sugar (sucrose)( on dry basis) per cent 
by weight 

Not more than... 72.5 

Not more than... 72.5 

6. Total Ash ( on dry basis) percent by 
weight 

Not more than ....0.9 

- -- - 

Not more than ....0.9”. 

L_,. ^ 


4. In the said rules, in Appendix in Table-14,- 

(i) in the entry against serial number A, for the words, “Stabilisers singly or in 
combination expressed as anhydrous substances”, the words "Stabilisers and 
emulsifiers singly or in combination expressed as anhydrous substance” shall be 
substituted; 

(ii) the entry against serial number K, relating to Emulsifiers in singly or in 

combination and the entries Oioeto shall be omitted; 

(iii) the existing entries at serial numbers 1. to N shall be re-numbered as serial 
numbers K to M respectively; 




after serial number A. 17, and entries relating thereto, the following serial numbers and entries shall be inserted, namely:- 
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inst the entry at serial number D- 4. relating to Flavours, under Column 5 relating to processed cheese spread, the letter and words, “GMP subject to 
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Microbiological requirements for different dairy products 
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’ Sampling Guidelines: 

The sampling for microbiological testing as per the plan is to be ensured at manufacturing units as per 
the guidelines given in IS 11546:1999 (ISO 707:1997). The samples are to be stored, transported and 
processed for different microbiological parameters as per the approved test methods*'^ from an 
accredited laboratory within 24 hrs, of sampling. A large sample size may be drawn (if desired) 
according to the tests required and type of product. Preservatives shall not be added to samples intended 
for microbiological examination as being practiced for chemical testing. The samples in duplicate are to 
be tested from the different accredited laboratory and the final decision is to be drawn based on two test 
results obtained from the accredited lab. 

Sampling plan and interpretation: 


n 

The number of sample units which must be examined from the batch/lot of food tfi^,satisfy the 
requirements of a particular sampling plan. 

c 

The maximum allowable number of defective sample units. When more than this number is 
found, the lot is rejected by the sampling plan. 

m 

Represents an acceptable level and values above it are unacceptable in the terms of the 
sampling plan. 

M 

Values above M are unacceptable in the terms of the sampling plan and detection of one or 
more samples exceeding this level would be cause for rejection of the lot. 

A sampling plan of n=5 is minimum, applicable often by a regulatory authority, the stringency of such a 
sampling programme being governed by the value applied to m.Unit samples of a product are submitted 
to the laboratory in the original unopened packaging, maintained in their physical state as at the time of 
sampling. When 5 or more units of the same variety from a lot or consignment are analyzed (n=5), no 
more than 2 units (c=2) should exceed the maximum tolerance (m) for microbiological levels stated in 
the reference criteria and no 1 unit should exceed the stated level for the maximum tolerance (M). 


'' The microbial specifications for ripened butter are the same as for pasteurised butter excluding the 
requirements of total plate count 

The requirement on yeast and mold counts is not applicable for mold ripened cheese. 

The standard requirements of lactic counts of one million c.f.u./g min as specified by BIS in such 
products/ or such products containing Probiotic organisms shall be applicable”. 


[F. No, P. 15014/2/2007-P.H. (Food)] 
VINEET CHAWDHRY, Jt. Secy. 

Note : The Prevention of Food Adulteration Rules, 1955 were published in Part II, SectiMi 3 
of the Gazette of India vide S.R.0.2106, dated the 12th September, 1955 and were 
last eunended vide G.S.R. 488(E), dated 9-6-2010. 
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